School Gardens & Nutrition Education:
Sowing the Seeds to Local Food!

Case Study:
FoodCorps New Jersey




Agenda:

. What is FoodCorps?
|. The FoodCorps Model
Il.Why it works!

V.FoodCorps New Jersey in action

Presenters:

Amy Jacobs, FoodCorps New Jersey Fellow
Jen Shukaitis, Senior Program Coordinator, Rutgers Cooperative Extension
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3.4 Hours
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FoodCorps Theory of Change

Healthy Nation
Building on a foundation of direct nact, we seek to le ) r data, stories, leaders
and networks to dri cultu ange, ool food
nvironments the no )

Healthy Schools

A place where kids know what healthy food is, care about where
it comes from, and eat it everyday.

Staying
Co-created power

Evidence-driven Culture
practices of health

Healthy Kids
i




FoodCorps + Local Food
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FoodCorps NJ: How?

OURSTATE IMPACT

This school year, our 12 members have:

8,007 < 49

CHILDREN GARDEN

REACHED PROJECTS/ f

236 517

LBS. OF GARDEN NEW COMMUNITY

PRODUCE VOLUNTEERS

DONATED o
o
e
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1.

Knowledge: Teach hands-on
lessons about food and
nutrition

2. Engagement: Build and tend
school gardens and teach cooking
lessons so kids can taste the fresh

food they've grown

3. Access: Change what's on
children’s lunch trays, giving them
healthy food from local farms.
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Evaluation
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Your Trusted Source SCHOOL
for Local Farm Food

NUTRITION
ASSOCIATIO
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NUTRITION

@ Your Trusted Source SCHOOL
7}’ for Local Farm Food 5
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Newark, NJ
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FOODCORPS
HEALTHY
SCHOOL
TOOLKIT

TOOLS

o
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SIEE
Identify your team

» 1rmight be & trand new “healthy
school team,” or it might be an

ideally this team will inchude
a decaion-maker from school
' leadership, teacher, food service

staff, school community member,

STEPS

member and their sLpervisor
Celebrate success &
look forward

5 oy june
» Celebrate your achievements!
« Tak adout the 1eam’s vision or naxt year

Fill out the Progress 1
Q Aeport again at the end of
m the school year.

* SUBMIT TO FOOOCORPE

-

STEP 2
Understand the current

school food landscape  ~ ~y

™= srecroser 1

* Schedule a tesm Teating
« Talk abcut what is sready
RApEenng N your SCroch
—~ - —
Fill out the Healthy School
m Progress Reporn together.
* SUBMNIT TO FOROCORPS

Consult, reference, and document
school and community assets

= MROVEHOUT THE YEAR

* FoodCorps member recorcs key supperiers ard
0OPONUNTies.

+ Revisit this guice at the end of the year to ersure
i is usefu 10 future FooaCorps memoars and
lsaT memDers.

Compiete the School &
Community Guide by
i the end of the term

& SLAMIT TO FOOCCORPS

STEP 4

Check your progress

= NOVEMBER-MAY

« Schedule team meetings troughcut e year
10 reviga e schociw Ge Actior Plan

« FoooCoros mamner ans Sudenvisor

"o

Healthy School Toolkit

STEP 3A
Set schoolwide goals

TEEM ANG CNCOES 18MS 10 woril 0N ™5
year.

Pian out T 53908 you wil 13k 3G Now
you will gefre success.

Decide who wil be resporsibie for
3CNg 37C 5.0PCANG S3CH Proec:

Compiete the Healthy School
Actior Plan.
+ SIRMIT TO FOOSCOAPS

STEP 3B

Set FoodCorps member
goals

5 svocrosen

Bulld a FoodCorps Service Member
Par usng the ACZon Plan tems
from sach of thew schocis.

+ SURMIT TO FOSSCORPS




ROASTED

CAULIFLOWER CAULIFLOWER

With Pari

n Y ippin,

Caulifiower really is the flower of the plant! This low-
calorie veggie is packed with vitamins, minerals and anti-
oxidants that support heart, brain and digestive health.
Cauliflower comes in white, green, orange and purple
wvarieties and is in the same family as broccoli and
cabbage. It tastes best when it’s fresh in the fall months.

INGREDIENTS

1 head cauliflower cut in bite size pieces

2-4 tablespoons olive oil

1 cup plain Greek yogurt

3 tablespoons parmesan cheese

1 grated garlic clove or % teaspoon garlic powder
2 tablespoons fresh chopped parsley or %
tablespoon dried parsley

e Salt & pepper

DIRECTIONS

1. Pre-heat oven to 425 degrees
. Toss cauliflower with olive oil and salt & pepper
to taste. Arrange on baking sheet and roast for
25-40 minutes (depending on size), turning once.
3. While cauliflower is roasting, mix together
yogurt, parmesan cheese, garlic, parsley and salt
& pepper to taste.
4. Serve warm and enjoy!

—
FOOD : RUTGL:RS
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7 .‘ LOVE IT! LIKE IT NO THANKS
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Case Study: FCNJ success stories.

Roasted Cumin Broccoli in
Cafeterias!



Questions?




Thank youl!

FoodCorps.org

P2 Amy Jacobs
@ amy.jacobs@foodcorps.org

Jen Shukaitis
shukaitis@aesop.rutgers.edu




